
HEAD CHEF: VICKRAM SINGH PUREWAL 
All prices are inclusive of VAT and a discretionary 12.5% service charge will be added to your bill. 

Some of our products may contain nuts. Please inform the waiting staff if you have any food allergies.

LA FARANDOLE des FROMAGES
L’Assiette de Fromages Assorties (5 pieces) £12.50

Le Chariot
(3 piece) £10.00    •    (5 piece) £12.50    •    (7 piece) £15

LES DESSERTS
Mousse au Chocolat et Langue de Chat £7.00

Crême Brulée £7.00

Profiteroles a la crème , Sauce au Chocolat £7.50
Vanilla ice cream Filled mini choux buns, with warm chocolate sauce

Tarte Tatin Glace Vanille et Sauce Caramel £7.95
Upside Down Caramel Baked Apple Tart with Vanilla Ice cream

Mille-Feuilles £8.00
Crème Patisiere Layered Puff Pastry traditional dessert 

Oeuf a la Neige £6.50
Poached meringue served on crème anglaise

Far aux pruneaux et Crème a l’Armagnacc  £9.00
Warm ‘Clafouti’ with Brandy Soaked Prunes and Cream

LES COUPES
Selection de Glaces ou Sorbet £6.50

La Dame Blanche £6.75
Vanilla Ice Cream with Chocolate Sauce and Chantilly

Le Colonel Russe £7.50
Lemon Sorbet with Vodka

Frozen Mess £7.50
Vanilla ice cream , Strawberry ice cream, Merringue, Fresh Strawberries, Strawberry Coulis 

Lashes of Chantilly Cream  

Chocolat and Hazelnut Liegois £7.50
White chocolate ice cream, dark chocolate ice cream, vanilla ice cream, Hot chocolate, chocolate chips 

Crushed hazelnuts and Lashes of Frangelico Chantilly cream

Neapolitana Glory  £7.50
Vanilla ice cream, strawberry ice cream, chocolate ice cream , candied fruit

Hundreds and Thousands and lashes of Chantilly cream  
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